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A MEETING OF FLAVOURS, TASTES & CULTURES
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lobster salad flavoured with citrus fruits &
somtum, roasted rice crispy file biscuit
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2 femate French Baltany
lobslers cooked in
court-Bouwlion

4 Oranges, sking dried,
powdered

4 Lemaons, rests in fulisnmne,
sighily conded

4 Pink pomelos

4 While pomelos

Keep all cifrus segments
and [iices

Micro basl sprouls
Micro celery sprouls
Micro broccoll sprouls

Reduced cifrus juices
Somfum juice
Lobsler od

60 g Roasted rice flowr
20 g Almond powder
20 g Parmesan powder
70 g Egg whiles
50 g Clarified butter
Soll and
freshly ground pepper
TG
Dried lobster coral-powdered
Samfturm
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peftits fours
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somium macaroons
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somtum tart fraicheur chocolate
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somtum florentins
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somtum tart fraicheur chocolate

wnnl Peyir,
Siave the flour and cocoa powder info a bowd and ruba in
the cold butler 1l o sand-like consistency is ochieved. Add
the icing sugox, sall and ground olmonds. Mix wed. Add the
egos and combing o smooth dough. Refrigerale.
Roll oul the firm pasiry to 2 mm on a baking shaal and ling
the mini-fart cases. Dock the individual Tan cases with a
lork and hall bake al 170°C lor 5 menates.
Prepare the dork chocolate mixture: mall the dork
chocolale and the buller fogether in @ bowl over a
double-boilar, 5el oside. Prepore egg mixiure: whsk 1he
agags and the sugar until Mully, add the vanila exiract and
Ihe chopped chili, Fold info The dak chocolale mulure
and mix wel unhl il s well combined.
Fill bottom of the semi boked Somium Tarls cote with the
tamarnd poste and odding the Chili Chocolate Coke
mixture 1o il hall of the semi baked Somium Torts. Tronsler

b iz cven lor another 5 - 10 minutes at 150°C.
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2 langoustines
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alhifadsanomio Auduciwalcd
fresh pasta flavoured with dried shrimps
& thai style pesto,

Peasio

200 g Allpurpose flour

3 Eggs

100 g Driee! shrimp powder
1/2 Tsp. Salt

| Thsp. Odive cil

Pesto

2 Red chiligs,

seeded and finely siced
I4 g Garvc

45 g Cashew nuts, roasled
20 g Peanul. roasted

24 g Thoi bosd

I Tsp, Chill powder

4 Thap. Fish souce

4 Thap, Lime juice

1 Thap. Polm sugor

180 il Olive il

panfried langoustines (scampi)

Garmush

Thin green French beans,
chced

Longousfines, seared
Dred lomaloes

Lime, peelad and diced
Peanuls, roasted and
chopped
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Maoke the pasla dough: Sift the flour and the dred
shiimp powder in o bowl. Moke o well in the cenlre.
Add 3 eggs, soll and olive oil to the well, Incorporate
the ingredients in the well with a postry scroper 1o mix
the dough. Begin kneading the dough by pushing away
with he heel of your hand until smooth and elashc, Lel
the dough rest, Wrap with a cling flm for up o | hour ot
room lemperabure.

Pasta-Roling by machine: cut the rested dough and
fiatten, Feed it through the posio machine. Repeat 5-6
times and then cut lhe pasta sheel inlo spaghetti
shape, Lel dry af room lemperature for 15 minutes,

Bring o large pol ol waler o a boil, Add solt and olive
oil, Add the pasto. Boill unil the posta & "al denle” (fem
to bile] stiring occasionally, Drain the pasta and put in
a bowl of iced woler then rinse oul. Add olive oil. Set
asde.






